NANCARROW FARM

SUMMERY LUNCH

5TH JULY

Nancarrow sourdough focaccia, whipped smoked butter

MAIN
Smoked forequarter of beef, nasturtium salsa verde

v- Brined carrots, Organic lentils, chard & nasturtium salsa verde

Woodfired Cornish earlies, dill, chive & Old Winchester
Ember roasted beetroots, buttermilk, oregano, salted seeds

Garden Tenderstem, roasted garlic yoghurt, seaweed crumb

DESSERT

Blackcurrant leaf pannacotta, summer berries, spent grain

Please inform us if you have any allergies. Unfortunately, we can’t eliminate the risk of cross contamination.



